ABSTRACT This study was conducted to evaluate the effects of Joule heating and hydrostatic pressure on reduction of total aerobes and spores of Bacillus cereus in four kinds of sauces prepared with traditional Korean fermented foods. Total aerobes and inoculated spores of B. cereus in sauces were assayed after treatment or during storage at 30°C after 4 or 8 weeks. Joule heating (85°C), hydrostatic pressure (550 Mpa, 5 min), and antimicrobial additive (3% ethanol) were separately applied or combined as a hurdle technique. A 1.0～2.0 log reduction in total aerobes of Doenjang and Gochujang sauce was observed upon Joule heating at 80, 85, and 95°C. Significant reductions (0.92～ 1.21 log/0.5～1.38 log and 1.26～1.7 log/0.47～3.45 log) of total aerobes/spores of B. cereus in Doenjang and Gochujang sauce, respectively, occurred upon JA (Joule+additive), JP (Joule+hydrostatic pressure) or JAP (Joule+addi-tive+hydrostatic pressure). Effects of each treatments were maintained or increased during storage for 8 weeks at 30°C, suggesting that total aerobes and spores of B. cereus in Doenjang and Gochujang sauce can be controlled through Joule heating or hydrostatic pressure treatment. 
포자 접종 시료의 제조

10
7 spore/mL 포자를 10 5 spore/g이 되도록 소스 시료 Data represent means±standard deviation of three measurement. 2) NS: not significant.
인 살균 방법으로 알려져 있다 (13) . Table 4는 Data represent means±standard deviation of three measurement. 2) Mean with the same letter within a column are not significantly different (P<0.05). 
